Effect of Storage Temperature on Lactulose and 5-hydroxymethyl-furfural Formation in UHT Milk.
The amounts of two heating-induced products were studied (lactulose and 5-hydroxymethyl-furfural) in UHT milk samples, directly and indirectly heat-treated, during a period of 90 d storage at five different temperatures. The results indicate an increase in 5-hydroxymethyl-furfural, as well as lactulose, taking place in the range of temperatures between 40-50°C.